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Street, NW., suite 700, Washington,
DC):

(a) Moisture content—section 16.233
‘‘Method I (52)—Official Final Action’’,
under the heading ‘‘Moisture’’.

(b) Milkfat content—section 16.255
‘‘Fat (60)—Official Final Action’’.

(c) Phenol equivalent value—section
16.275 ‘‘Reagents’’, section 16.276 ‘‘Sam-
pling’’, and section 16.277 ‘‘Determina-
tion’’, under the heading ‘‘Residual
Phosphatase (27) Official Final Ac-
tion’’.

(d) Milkfat in solids (fat on a dry
basis)—Subtract the percent of mois-
ture found from 100; divide the remain-
der into the percent milkfat found. The
quotient, multiplied by 100, shall be
considered to be the percent of milkfat
contained in the solids.

[48 FR 2742, Jan. 21, 1983; 48 FR 11426, Mar, 18,
1983, as amended at 54 FR 24893, June 12, 1989;
63 FR 14035, Mar. 24, 1998]

§ 133.10 Notice to manufacturers,
packers, and distributors of pas-
teurized blended cheese, pasteur-
ized process cheese, cheese food,
cheese spread, and related foods.

(a) Definitions and standards of iden-
tity have recently been promulgated
under the authority of the Federal
Food, Drug, and Cosmetic Act for a
number of foods made in part from
cheese, including pasteurized process
cheese; pasteurized process cheese with
fruits, vegetables, or meats; pasteur-
ized blended cheese; pasteurized proc-
ess cheese food; pasteurized process
cheese spread, and related foods. These
standards prescribe the name for each
such food. The act requires that this
name appear on the label. Many of
these names consist of several words.
In the past it has been the practice of
some manufacturers to subordinate the
words ‘‘pasteurized,’’ ‘‘blended,’’ ‘‘proc-
ess,’’ ‘‘food,’’ and ‘‘spread’’ to give
undue prominence to the word
‘‘cheese’’ and to words naming the va-
riety of cheese involved.

(b) When placing the names of these
foods on labels so as to comply with
the requirements of section 403 (a), (f),
and (g) of the act, all the words form-
ing the name specified by a definition
and standard of identity should be
given equal prominence. This can read-
ily be accomplished by printing the

specified name of the food in letters of
the same size, color, and style of type,
and with the same background.

(c) Where the names of optional in-
gredients are required to appear on the
label, the designations of all such in-
gredients should be given equal promi-
nence. The names of the optional ingre-
dients should appear prominently and
conspicuously but should not be dis-
played with greater prominence than
the name of the food. The word ‘‘con-
tains’’ may precede the names of the
optional ingredients, and when so used
will not be considered as intervening
printed matter between name of food
and name of optional ingredients re-
quired to be placed on the label.

(d) Where a manufacturer elects to
include a label statement of fat and
moisture content, the declaration
should be on the basis of the food as
marketed. A fat declaration on a mois-
ture-free basis is likely to be mis-
leading, and should not be used in la-
beling.

Subpart B—Requirements for Spe-
cific Standardized Cheese
and Related Products

§ 133.102 Asiago fresh and asiago soft
cheese.

(a) Asiago fresh cheese, asiago soft
cheese, is the food prepared from milk
and other ingredients specified in this
section, by the procedure set forth in
paragraph (b) of this section, or by an-
other procedure which produces a fin-
ished cheese having the same physical
and chemical properties as the cheese
produced when the procedure set forth
in paragraph (b) of this section is used.
It contains not more than 45 percent of
moisture, and its solids contain not
less than 50 percent of milkfat, as de-
termined by the methods prescribed in
§ 133.5 (a), (b), and (d). It is cured for
not less than 60 days.

(b) Milk which may be pasteurized or
clarified or both, and which may be
warmed, is subjected to the action of
harmless lactic-acid producing bac-
teria, present in such milk or added
thereto. Harmless artificial blue or
green coloring in a quantity which neu-
tralizes any natural yellow coloring in
the curd may be added. Sufficient
rennet, or other safe and suitable milk-
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